





















LUNCHEON SPECIAL 

11:00 a.m. to 2:00 p.m. 

MONDAY THRU FRIDAY 

SOUP OF THE DAY 
FRIED RICE 

A CHOICE OF THE FOLLOWING ITEMS 

1. Chicken Chow Mein.$1.95 

2. Pork Chow Mein.1.95 

3. Beef Chow Mein.1.95 

4. Chicken Chop Suey.1.95 

5. Pork Chop Suey.1.95 

6. Beef Chop Suey.1.95 

7. Sweet & Sour Pork and Fried Won Ton.2.25 

8. Almond Diced Chicken and Fried Won Ton.2.25 

9. Pepper Steak and Fried Won Ton.2.25 

10. Shrimp with Lobster Sauce and Fried Won Ton.2.50 

11. Palace Beef and Fried Won Ton.2.50 

12. Shrimp with Green Peas and Fried Won Ton.2.50 




















House Special Drinks 



ZOMBIE ........1.95 

A refreshing blend of tropical fruit juices 
and rums. Its crowning touch, a tot of 
the rich rum known as Demerara. 

SCORPION .2.25 

Honolult^s favorite libation. Light rum 
and brandy and fresh fruit juices, with a 
whisper of almond leads enchantment. 

PIYI . 2.50 

As Hawaiian as ^’AiLOHA” including 
fresh crushed pineapple straight 
from the Islands. 


MAITAI.1.05 

The next best thing to a trip 
to the islands. 

PINA COLADA .2.25 

"OW Timer^’ to you ... aged silver rum 
and liqueurs, nothing better to heighten 
on^s pleasure. 

PLANTER’S RUM PUNCH.1.95 

Honorable ancestors to the 
mixed rum drink. 

CHI-CHI .2.25 

Coconut milk and vodka innocent 
but watch it (ladie^ favorite). 

FLAMMING KILAUEA (for two) ... .4.50 
Up, up and Erupt—a truly volcanic 
fusion of rum, sake, tropical 
fruit juices, and cherry. 

FOG CUTTER.2.25 

A potent vaseful of light rum, 
gin, brandy, fruits and liqueurs 
makes everything clear as a bell. 

PEKING PALACE.2.50 

A secret blend of Chinese liquors 
and fruit juices. 

REGULAR COCKTAILS . 1.10 

DRAFT BEER. 65 

DOMESTIC BEER . 75 

IMPORTED BEER.1.15 

SAKE by jar.1.25 

WINE by glass. 75 


BEVERAGES 


MILK . 50 

COFFEE.40 

SOFT DRINKS . 30 

ICED TEA.30 

JASMINE TEA . 20 


Not responsible for articles lost or exchanged. 


OPEN DAILY - LUNCH - DINNER - CARRY-OUT 

CATERING 
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Welcome to Peking Palace! 

We specialize in M-andarin and ttunan-Szechuan 
Cookings. Mandarin cuisine originates from the Capital 
City, Veking, where the finest dishes, subtly and delicate¬ 
ly flavored, are elaborately served. Hunan-Szechuan 
Cuisine comes from Southwestern China where hot, spi¬ 
cy dishes cooked with red pepper offer you mouth-ting¬ 
ling delight. 

Another outstanding feature of Peking Palace is 
Teppan Yaki, the kind of cooking art first introduced to 
Downstate of Illinois. 

We hope you enjoy your dinner and have an un¬ 
forgettable dining experience with us. 


OUR EXCLUSIVE CHEE’S SPECIALTIES 


1. PEKING BEEF ..... 

Sliced tender beef marinated and flavored in a blend of 
seven sauces 


2. MONGOLIAN BEEF... • 

Sliced tender beef sauteed with scallions and bedded 
on crisp rice noodles 

*3. HUNAN BEEF ... • • • 

Slices of prime-cut beef in tingling hot sauce garnished 
with seasonal fresh vegetables 

4. BEEF WITH SCALLOP.. • 

Selected tender beef, fresh scallops and vegetables 
flavored with our chefs special sauce 


*5. IMPERIAL SHRIMP... 

Battered fresh jumbo shrimp dipped in a unicfue sauce 

6. SHRIMP WITH SIZZLING RICE. 

Shrimp sauteed with various Chinese vegetables served 
sizzling over crisp rice at your tableside 


1. DRAGON AND PHOENIX.... 

Presh shrimp and sliced chicken breast sauteed with 
Chinese vegetables and delicious sauce 


8. LEMON CHICKEN. 

Boneless chicken meat dipped in a batter, fried crisp 
then specially treated with vegetable and rich lemon sauce 


4.75 

4.95 

5.50 

.5.50 

.4.95 

.4.95 

.4.50 


9. MOO GOO GAI PAN.4.50 

A savory combination of sliced chicken breast, mushrooms, 

bamboo shoot and fresh vegetables 

10. MOO SHI PORK (served with four pancakes).4.50 


Shredded pork sauteed with egg, tree mushroom and cabbage 
then rolled in thin mandarin pancake 
*Any hot spicy dishes may be modified according to your taste. 





















11. EGG ROLL .1.50 

12. FRIED WON TON .1.50 

13. MANDARIN RIB. .2.50 

14. SHRIMP TOAST.2.50 

15. SHRIMP TEMPURA ..2.50 

(Fried shrimp oriental style) 

16. FRIED DUMPLING.1.50 


17. PEKING PLATTER (For Two) . .5.95 
(Egg roll, rib, shrimp toast, 
chicken limb, fried won ton, 
and beef stick) 


Soups 

Small Medium Large 

18. EGG DROP SOUP .. .60 1.20 2.30 

19. WON TON SOUP .. .80 1.60 3.00 
*20. HOT & SOUR SOUP. .80 1.60 3.00 

21. SIZZLING RICE SOUP .. 2.50 4.25 

22. KING CRAB 

WITH CORN SOUP. 2.50 4.25 


Beef 

23. PEPPER STEAK.3.95 

24. BEEF WITH BROCCOLI.4.25 

25. PALACE BEEF.4.50 

Marinated tender beef sauteed 

with vegetables then dashed 
with sesame seeds 

26. BEEF CHOP SUEY ..3.50 


Poultry 

27. SWEET & SOUR CHICKEN.3.95 

28. ALMOND DICED CHICKEN .. .3.95 

*29. KUNG-PO CHICKEN .4.25 

Diced chicken, vegetable cubes, and 
peanuts, sauteed with hot sauce 

30. CHICKEN CHOP SUEY ....3.50 

31. PEKING DUCK 

(order in advance) .18.00 

Whole duck delicately roasted 
to a crispy and golden brown. 


then skin and meat separately sliced 
to be served with scallion, bean 
sauce and home-made pancake 


Sea Food 

32. SWEET & SOUR SHRIMP.4.50 

33. SHRIMP 

WITH LOBSTER SAUCE.4.95 

34. HAPPY FAMILY .5.50 


Shrimp, scallop, chicken and beef 
sauteed with a variety of 
Chinese vegetables 

*35. PRAWN A LA SZECHUAN.5.50 

Deep fried jumbo shrimp sauteed 
with a special spicy sauce 
36. SWEET & SOUR 

WHOLE FISH .(Seasonal) 

*37. CRISPY WHOLE FISH .... (Seasonal) 

38. PEKING LOBSTER.(Seasonal) 

Pork 

39. SWEET & SOUR PORK.3.95 

*40. CHUNG KING PORK.4.25 

Sliced steamed pork braised with 
vegetables and hot peppers 

41. YU-HSIANG PORK.4.25 

Shredded pork flavored with 

ginger and garlic sauces and 
garnished with scallion 

42. PORK CHOP SUEY. 3.50 

Vegetable 

43 . CHINESE VEGETABLE 

DELUXE. 3.25 

44. BEAN SPROUT WITH PORK .. .3.25 

45. BROCCOLI 

WITH OYSTER SAUCE. 3.25 


Egg Foo Young 

46. EGG FOO YOUNG . 3.50 

Chicken, pork, beef or shrimp 

Cbow Mein, Fried Rice 

47 . CHOW MEIN.3.25 

Chicken, pork, beef or shrimp 

48. FRIED RICE . 2.95 

Chicken, pork, beef or shrimp 


Dessert 

FRIED BANANA 

OR APPLES (For Two) 


*Any hot spicy dishes may be modified according to your taste. 
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Peking Dinners 

FOR TWO .13.50 

Sizzling Rice Soup 
Egg Roll and Fried ^5f^on Ton 
Sweet and Sour Shrimp 
Peking Beef 


PaWe »Dlinners 

FOR TWO .10.50 

Egg Drop Soup 
Egg Roll 

Sweet and Sour Pork 
Almond Diced Chicken 





FOR THREE .20.25 

Sizzling Rice Soup 
Egg Roll and Fried Won Ton 
Sweet and Sour Shrimp 
Peking Beef 
Moo Goo Gai Pan 

FOR FOUR.27.00 

Sizzling Rice Soup 
Egg Roll and Fried Won Ton 
Sweet and Sour Shrimp 
Peking Beef 
Moo Goo Gai Pan 
Moo Shi Pork 

FOR FIVE.33.75 

Sizzling Rice Soup 
Egg Roll and Fried Won Ton 
Sweet and Sour Shrimp 
Peking Beef 
Moo Goo Gai Pan 
Moo Shi Pork 
Beef with Scallop 

FOR SIX .40.50 

Sizzling Rice Soup 
Egg Roll and Fried Won Ton 
Sweet and Sour Shrimp 
Peking Beef 
Moo Goo Gai Pan 
Moo Shi Pork 
Beef with Scallop 
Sweet and Sour Whole Fish 


FOR THREE.15.75 

Egg Drop Soup 
Egg Roll 

Sweet and Sour Pork 
Almond Diced Chicken 
Pepper Steak 

FOR FOUR.21.00 

Egg Drop Soup 
Egg Roll 

Sweet and Sour Pork 
Almond Diced Chicken 
Pepper Steak 
Shrimp with Green Peas 

FOR FIVE.26.25 

Egg Drop Soup 
Egg Roll 

Sweet and Sour Pork 
Almond Diced Chicken 
Pepper Steak 
Shrimp with Green Peas 
Palace Beef 


FOR SIX.31.50 

Egg Drop Soup 
E gg Roll 

Sweet and Sour Pork 
Almond Diced Chicken 
|Pepper Steak 
Shrimp with Green Peas 
Palace Beef 

Sweet and Sour Whole Fish 


All Dinners Served with Fried Rice, Jasmine Tea 
and Fortune Cookies 


FOR PRIVATE PARTIES OR SPECIAL DISHES 
PLEASE SEE MANAGER 


















1540 EAST COLLEGE AVENUE 
LANDMARK PLAZA 
NORMAL, ILLINOIS 617(51 


(309) 452-1212 














